BBICOKIM
BEPET

Poccuiickoe BUHO € 3awmuieHHbIM reorpaduueckum ykasanmem «KybaHb»
cyxoe 6enoe «BbICOKMNIN BEPET. MIOJIJTEP-TYPTAY»

Russian wine with protected geographical indication “Kuban” white dry
“VISOKIY BEREG. MULLER-THURGAU”

OMUCAHUE BUHA /WINE DESCRIPTION:

Cepus «Bbicokuit beper» HasBaHa B uecTb M3BECTHOro mecTa B ropoge AHana, B
OKPECTHOCTSIX KOTOPOro pacrnosioXeHbl BUHOTPAJIHUKM HALLero BUHHOIO XOJJUHra.
BuHa konnekuuu U3roToBfeHbl M3 U3BECTHbIX eBPOMeiNCcKUX COpToB BUHOrpaja,
OT/INYAIOTCS BICOKOW raCTPOHOMUUHOCTIO, YNCTLIMM apomaTamu U BKycamu. 3agavei
6b110 CO30aTh «U3SAILHYIO K/1ACCUKY», NOAYEPKMBAIOLLYI0 FAPMOHUYHOE coueTaHue
M3bICKAHHbIX COPTOB BMHOTPaja, BMHOJENbYEeCKUX TPaauLMii U cTaTyca KOMMNaHUW.
Mcnonb3oBaHue yHUKaNbHbIX TEXHOOT Wit NpousBoacTBa (hepmerTaums B aybe benbix
BUMH, UCMO/b30BaHWE KPAaTKOBPEMEHHOM BbIJEPXKKN B Jybe KpacHbIX BUH U NPOU3BO-
[ICTBO PO30BOr0 BMHA W3 KPAaCHOrO COPTa MO OPUTMHANbLHOW TeXHoNorun) aenaet
nuHenky «Bbicokuit beper» nHtepecHoi gnisi akcneptos u notpebutenei. Poccuiickne
rpucTbie BuHa «Bbicoknii beper» nponsBeaeHbl N0 TEXHONOrMU BTOPUUHOTO GpoXKeHus B
pesepByape C BbIIEPXKOi Ha [POXXXeBOM ocajke He meHee 6 mecsueB nocne
okoHuaHUsi GpoxeHus. Konnekuus ceptuduumpoBaHa no KpUuTepusim 3Kk0N0rMHHOCTH B
00O «Tect-C.-letepbypr».

BuHo usrotoeneno us Genoro coprta BuHorpasa Mionnep-Typray, BospacTt 103
kotoporo 15 net. Copt 6bin1 BbiBegeH B 1882 ropy B lainsenxaiime wBeiLapckum
6oTaHnkom lepmarom Mionnepom us kautona Typray (ABcTpus). LiseT BUHa oT cBeT/0-
COJIOMEHHOTO C 3€/IeHOBaThbIM OTTEHKOM /10 COoNloMeHHoro. B apomaTte npeobnapatot
MUHepanbHO-PpPYKTOBbIE U LIBETOUYHbIE HOTbl, BKYC BUHA CBEXMN U FapMOHUUHbIN.
Pexkomenagyem couetaTb BUHO «Bbicokuit 6eper. Mionnep-Typray» ¢ 3eneHbiMu
canatamu, MOpenpoayKTammu, NacToil ¢ KpeBeTKamu WU CEeMroii, Cemroit Ha rpune c
oBoOLWaMW, nasaHbelt ¢ rpubamm u ceipom. MpeanbHas Temnepatypa nojaum anis 3Toro
BMHa10-12°C.

The series "Visokiy Bereg» named after a famous place in Anapa city, near which the
vineyards of our wine holding are located. Wines “Visokiy Bereg” are made of famous
European grape varieties, wines are distinguished by high gastronomy, pure aromas and
flavors. The task was to create an "elegant classics’, emphasizing a harmonious
combination of exquisite grape varieties, winemaking traditions and company status.
Use of unique production technologies (fermentation in the oak of white wines, the use
of short-term aging in oak for red wines and the production of rose wine from the red
variety according to the original technology) makes "Visokiy Bereg" interesting for
experts and consumers. Russian sparkling wines "Visokiy Bereg" produced using the
technology of secondary fermentation in a tank with aging on yeast sediment for at least
6 months after the end of fermentation. Wines certified according to the criteria of
ecological compatibility by Test-S.-Petersburg.

The wine is made from the white grape variety Miiller-Thurgau, age of vines - 15 years.
The variety was bred in 1882 in Geisenheim by the Swiss botanist Hermann Miiller from
the canton of Thurgau (Austria). The color of the wine is from light straw with a greenish
tinge to straw. The aroma is dominated by mineral-fruit and floral notes, the taste of wine
is fresh and harmonious. We recommend combining the wine "Vysoky Bereg. Miiller
Thurgau” with green salads, seafood, pasta with shrimps and salmon, grilled salmon with
vegetables, lasagna with mushrooms and cheese. The ideal serving temperature for this
wineis10-12°C.

LIEJTEBAS AYOUTOPUSA / TARGET AUDIENCE:

MOPTPET LEJIEBOIO My>kunHbl 1 xeHwmHbl 30-50 neT, ¢ pocTaTkom
NMOTPEBUTENSA/ CpeJHUM W Bbllle, UHTepecylolecst BUHOM /
PORTRAIT OF Men and women 30-50 years old, with income
POTENTIAL CONSUMER average and above, interested in wine
MOTWBbI 4J19 COBEPLLUEHNS lMpurobpecTu KauecTBEHHbIE BUHA MO JOCTOMHOMN
MOKYMNKW/ LeHe 415t raCTPOHOMUYECKOTO CONPOBOXAeHUs /
MOTIVES FOR PURCHASE To buy quality wines at a decent price

for gastronomic accompaniment
NnoBoOAdbl 4119 MOTPEBNTIEHUSA/ Ha cemeitHom yxxuHe, B komnaHuu apyseit /
REASONS FOR CONSUMPTION Meeting with friends, family dinner

LUEHOBOE MO3NMUMNOHUPOBAHUE/  Buna uenosoro cermenTa «low-premium» /
PRICE POSITIONING Russian low-premium class wine




Poccuiickoe BUHO ¢ 3almieHHbIM reorpadguyeckum ykasanunem «KybaHb» cyxoe 6enoe
«BbICOKWW BEPET. MIOJIJTEP-TYPTAY»

B I)I CO KI/I I;I Russian wine with protected geographical indication “Kuban” white dry

“VISOKIY BEREG. MULLER-THURGAU”
BEPET

TEXHUYECKAA MHOOPMAL NS / TECHNICAL INFORMATION:

MECTO NMPOUN3BOACTBA  Poccus, KpacHoaapckuii kpaii, TeMprokckuii paiioH

AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia
COPT Mionnep-Typray

VARIETAL Muller-Thurgau

CIMOCOBb NOCAKM PyuHoii

METHOD OF PLANTATION ~ Manual

ClMOCOB BbIPALLUMBAHMS  Ha wtamboBbix popmUpoBKaxX B HEYKPbIBHOI Ky/bType

METHOD OF GROWING On stem formations in an unguided culture

CrNocob YBOPKUA Pyunoii
METHOD FOR HARVESTING Manual

MEPNO[ CEOPA CepepuHa ceHTOps

HARVEST PERIOD Middle of September

YPOXXANMHOCTb 90-95 u/ra

YIELD IN KG OF GRAPES

PER HA. 90-95 c/ha

CPEJIH1IN BO3PACT /103 15 ner

AVARAGE AGE OF VINS 15 years

METOZ, MEPBUYHOM HacToii B npeccax ¢ npeaBaputesibHbiM oxnaxaeHnem mesru. notayus
®EPMEHTALIMN nepuoauyeckoro geiicteusi. bpoxeHue npu koHTpoaMpyemoit Temnepa-

Type 16-18°C, B Tom uncne yactuiHo B nybosoit 6ouke.

PRIMARY FERMENTATION

BbIJEP)KKA bes Bbigepxku
AGING No aging

AHATIMTUYECKUE NMOKA3ATEJIN / ANALYTICAL FEATURES:

CrnnpT 11-13 % 06.
ALCOHOL 11-13 % Vol.
COOEPXXAHUE CAXAPA meree 5r/am3
RESIDUAL SUGAR less than 5 g/dm3
KNCNOTHOCTb 5-7r/am3

TOTAL ACIDITY 5-7 g/dm3

” . KANTOPUMHOCTb 77,2 kkan
LocTynHbiit 06bem/Available volume:
CALORICITY 77,2 keal
0,75L /1,249 kg
Pasmep 6yTbinku/Bottle size:
?81cm/h296cm OPIAHONEMTUYECKUE XAPAKTEPUCTUKM / ORGANOLEPTIC FEATURES:

Bnoxenue B ropposaumk/ Embedding LIBET OT CBETN0-COIOMEHHOTO C 3€/1eHOBAaTbIM OTTEHKOM /10 COJIOMEHHOTO
in a corrugated box: COLOUR From light-straw with a greenish shade to straw
6
APOMAT MuHepanbHO-pPYKTOBbBIN C LLBETOYHBIMU HOTaAMM
LLITpux kog, Ha eguHULLY NpoayKuun/
Barcode on unit of production: BOUQUET Mineral fruit with floral notes
4607062863923
BKYC CBexXuit, rapMOHUYHBbIN
LLITpux kog, Ha rpynnoByto ynakoBKy/
Barcode for group packaging: TASTE Fresh, harmonious
14607062863920 TEMTEPATYPA MOOAYM  10-12°C
Kop ATM: 404 SERVING TEMPERATURE 10-12°C
Konuuectso ynakosok Ha noafoxe 353531, Poccus, KpacHopapckunii kpaii, Tempiokckuii paitoH, cT. CtapoTutapoBckasi,
(eBpo) / Number of packages on a yn. 3aBoackas a. 2. Ten: + 7 (861) 298-15-60, +7 (861) 298-15-61, +7 (861) 298-15-62,
pallet (Euro): e-mail: office@kuban-vino.ru

72 2 Zavodskaya street, Starotitrovskaya, Temryuk district, Krasnodar region, Russia, 353531.

Tel.: + 7 (861) 298-15-60, +7 (861) 298-15-61, +7 (861) 298-15-62,
e-mail: office@kuban-vino.ru

KonuuecTBo ynakoBok B cioe /
Number of packages in the layer:

18

www.kuban-vino.ru  vysokiyberegwine.ru




